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Large Quantity Recipes 

lOO PORTIONS 

EXPERIMENTAL KITCHEN-JULY. 1918 

1. Polenta 

2. Commeal and cheese croquettes 

3. Nut scrapple 

4. Cheese pudding 

5. Rice and cheese croquettes 

6. Baked rice and cheese 

7. Rice, nut, and egg croquettes 

8. Peanut butter croquettes 

9. Peanut puree 

10. Bean timbale 

11. Bean loaf 

12. Bean croquette 

1 3. Cream bean soup 

1 4. Cora and cheese pud 

1 5. Cottage cheese loaf 

16. Cheese sauce 

1 7. Tomato sauce 

18. Spanish sauce 
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Hearty Dishes for One Hundred 



6 pounds 01 2)4 quarts coniineal 
1 2 quarts water 
}4 cup fat 

6 pounds cKeese 

7 quarts tomato sauce 
I cup salt 

Heal 12 quaittof wsletto (he txHllag point, idd ihecommeal tud ull. 
Cook ID ■ double boiler unti! itry lluck. adding the Ul )uit before pouring into 
mold> one inch deep. 

Who) cold cut the mmb in deiired lize and place in a diih leaving ipace between 

Cover the top with « layer ol grated cheeae. 

Pour a thick highly Kuoned tomaio uuce ova the whole and bake till the 
mudi ii healed thiough. 

Cornmeal and Cheese Croquettes 

100 PORTIONS OF 4 OUNCES EACH 

8 quarts cooked thick commeal 
4 quarts cheese sauce 



Nut Scrapple 

100 PORTIONS OF 4 OUNCES EACH 

4K pounds commeal 

10 quarts milk 
2}4 pounds nut) 

^ cup salt 

Heal the milk in a double boiler to the boiling poioL 
Addtheull. 

Add the commeal carefully, itirring coutantly to prevent lumping. Ca<^ 
until very thick. 

When cooked add ihe chopped nuti aitd turn the mixture into a greued pan. 
When cold, turn il fiotn the pu, cut in ilicei ud blown in a unall amount ol lat 
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